
The publisher of Jokai Jugyoku, Japan's first specialist 
volume on sake brewing. In this "brewers' bible" for the 
first time a scientific approach had been taken to 
explaining brewing, and was a major revelation for the 
industry, particularly for culturing of brewing yeast.
In recognition of their accomplishment, they were 
awarded the brewing industry's first “Medal with Yellow 
Ribbon”. Their flagship brand, Ofukumasamune, was 
named as a symbol of their hopes that, even as times 
change, their sake might bring customers happiness.

お福正宗 お福酒造

URL http://www.ofuku-shuzo.jp/

This junmai ginjo sake is made 
from Gohyakumangoku rice 
grown by contract farmers in 
Yamakoshi, Nagaoka city, an 
area selected as the first 
“Japanese Nationally 
Important Agricultural 
Heritage” for its natural 
abundance and terraced
rice fields. The embodiment
of the passion of both the 
farmers and the Echigo-toji
master brewer: truly a sake 
that could only come from 
Niigata.

More Infomation
Specific designation：

Junmai-ginjo-shu
Raw ingredients：

Gohyakumangoku
Polished rice ratio：60%

Sake meter value：+5

（Hong Kong, Taiwan ）

Ofukumasamune

Kagura Nanban miso

Mail info@ofuku-shuzo.jp

山古志 純米吟醸
Yamakoshi Junmai Ginjo

Featured Sake Food pairing
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Cups for Well Suited

Ofuku Shuzou Co., Ltd.

With the savory depth of 
flavor that comes from 
Gohyakumangoku rice, this 
sake pairs particularly nicely 
with the spiciness and 
richness of Kagura Nanban
miso, a beloved local 
preserved food from the 
Yamakoshi area.

This style of glass is perfect 
for serving Yamakoshi sake, 
bringing about a delicious 
balance of mild aroma and 
rich flavor.

Tenkai glass

Savor a gentle aroma 
and the mellow 
flavor of the rice, for 
a sake that goes 
especially well with 
wild vegetables and 
seafood tempura 
from Niigata.
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社屋の写真

Echigo no Yukidoke Yogurt liqueur

This liqueur features a sake base, 
blended with plenty of fresh low-fat 
yogurt made from local Ryokan milk.
The distinctive aroma of the yogurt 
adds a delicious finishing touch 
alongside a smooth tartness.

専務取締役
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Executive Director
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・ Ofuku Shuzou Co., Ltd. 606, Yokomakura-machi, Nagaoka-shi, Niigata
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